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1 and 3 minutes are needed for pasteurization by this method,
counting from the time the milk is preheated until it is cooled.
With the modern equipment for high-temperature short-time
pasteurization this method is perhaps the most mechanically per-
fect now in use.

The electropurc pasteurizer is a high-temperature-short time
pasteurizer in which electricity is used to heat the milk to the

FIG. 23. Installation of Hiph-Temperature Short-Time Pasteuriser
(Coitrtcsy of Creamery Package Mfg. Co.)
pasteurizing temperature. A thin film of milk is forced upwards
between the walls of a narrow, rectangular chamber, the opposite
walls of this compartment consist of two fiat carbon electrodes.
These are separated from each other by plate glass partitions. As
the milk flows past the electrodes it completes the electrical circuit
between them. Heat is liberated directly into the milk, which is
pasteurized as efficiently as with methods where heat is applied
indirectly. There is no evidence that the pasteurization is ac-
complished by any specific electrical effect other than the heat
produced.
Heat is the important factor in pasteurization. It will be noted